CARE GIVEN LINEN

PARNING OF FINE CLOTH I8
FASCINATING WORK.

»

Near of Tablecloth la Prolonged If
Beveral Stitches Ars Taken In
| Fold—Proper Repalring of
Worn Napkines,

Every housekeapar is proud of her
finen closet, undoubtedly, and to keep
the contenta In good condition s
maore often consldered a plensurs than
A task, especially when the stiteh.n-
timesavesnine rule s applled. Dam.
ing fine linen Is really (fascinating
work If one will only take pains to
do It well,

Table cloths are apt to show the
first nigne of wear In the fold down
the middle, but an actual break may
be prolonged it a fow threads—half
a doren or so—are neatly darned In
down this fold. Some housekeepars
reinforce In this way after a fow
washings only, but as the damnask
then In apt to be thick, the darning
is a Mitle harder to do than wheon
the cloth bas resched the half-worn
stage.

The thread known as fouriahing
cotton is used for repatring all kinds
of house linen, and will be found to
look almoat exactly lke n thread
drawn from damask. Every one Is
acquainted with the device of cutting
a couple of inches from ono end and
one side of a tablecloth when It begine
to wear, but this shortening may be
put off for a long time if the middle
fold s strengthensd while the cloth
ia #till In good econdition

Then there are othera who never
fron the cloth directly through the
middls, but fold It so that it measures
from one to two Inches wider on one
part, bocause, of course, It In the con-
stant prossing of the lron on the one
line that causes the wear.

The next wign of wear s Indicated
by broken threads. If thess are al
lowed to remain unnoticed the result
will be a hole In no time, while If a
fow stitches are set 1n the ravage
will be concenlsd and the damask
Jook like now again. A simple in and
out, upper and under stitch Ia used,
the work being done on the wrohg
side of the cloth. This I “the stiteh

tme"” When both woof and warp

kK, & hole having ragged edges
is the result. When this happens
there s pothing to do but out away
the frayed part and fill in the space
with the darning stitch.

Unlesa the thread used for working
has been shrunken loops should be
Joft all around the edges of the hole.
The wise plan Ia to leave the loops
any way, because the lroning is apt
to stretch the thread and the loops
will allow planty of “give,” while a
tight thread will cause & drawing that
will In time tear the material mended
part away. As the eldth is always
thin around a hole, the darning should
extend beyond it for half an inch or
more on all sides

Worn napkins are repaired In the
same way as tableclotha,

b
ve's Delight Cake.

For a dainty cake of new and de
Netous combinations of flavors try the
tollowing: Cream together onefourth
eup of butter and onehalf ecup of
sugar, Deat the yolks of four eggs
Mght and then beal them Into one
third eup of water and add them to
ths butier and sugar, together with
savegeighths of & cup of Rour In
whioch two loaspoonas of baking pow:
der bave beon well mized. Favor
with onethird teaspoon of lemon and
four drops of vanllla. Pour dough Inte
two small buttersd oake tine and put
in slow oven until eako Is well ralsed.
Then quickly finlsh the baking by In.
creasing the heat. Put together with
“apple croam lelng.” COrate one small,
tart apple, and add to It the white of
ous ogg and one tablespoonful of
lemon julce. Negin beating vigorous
Iy, ndding sugar gradually until the
posto s thick onough to spread.

Gpanish Chocolate Cane.

Pirst Part —Opne cup of brown
pugar, half cup of sweet milk, ons
cup of bitter chocolate that has been
grated, one teaspoonful of vanilia ex-
tract. Becond Part—One oup of
brown sugar, half cup of butter
Cream these two together; two eggs,
ona oup of milk, two cups of fAour
After you have them well mized to
gethar add the Orst part, or what you
might eall custard part. Cook the
first part about ten minutes, and be
sure it Ia cool before adding it to the
second part. Lastly, add one tea
spoonfal of baking soda that has been
dissolved In a lttle water. Hake In
layers and also In a moderate oven
Make any kind of a white fllling for
between layers and on top of the
cake.

—

Cooking Helps.

Borve a loaf of baked dresaing with
pour roast of beef,

Try a apoonful or porhaps two or
maple sirup on your warm apple ple,

Arrange cold riee In balls, roll In
pocoanut, and serve with bolled ous
tard

Keep a box of parsloy growing In
pour kitchen window or on your back
porch and use It for dresslng toma.
toes, bacon, or chopped for sandwich
Aliing

QCut sido salt pork thin and fry =
erlapy brown. Uarnish with lemon
guarters and parsloy and you will not
mise the more expensive bacon,

Balted Veal.

Put ope tablespoonful of butter In
t(he chafing dlah, when hot add three
tablespoonfuls of eream, seasoning of
salt and pepper, dust of powdered
mace and red pepper. When very hot
add one cupful of veal cutl in dies, al
fow to hest thoroughly and serve
This s o dellclous way of serving veal,

will often taste s0 wmuch Uke
chicken that It can scarcely be recog-
plaad as anytbiog elso.

Corn Pudding.

Scrape balf o dozen wvars of oorm,
two ogEs logother, add halt g
mmml of salt and a tablospoontul
of sugar and mix with the corn ker
pols. Stir ln one and & half cuptuls
milk and pour the whole inte a
Llu dish. Eake the mixture twe

s BL4 Wervo aa & vegelable

uses For THE sunFLower SERVING OF FRUITS/ CASSEROLE COOKING RECIPES

In Rusala It Is Made to Yield Valuable
Oll; Fodder and Beauth
ful Fabrles.

Amerfeans do not regard the sun
fNower, which s sald to be one of our
own native plants, as being of much
practieal service, but In Russis It Is
utilized In many ways,

There the seeds are eaten In Im-
mense quantities, raw or roasted, as
peanuta are In Amerien, and the oll
obtalned by pressing the soeds Is An
Important artlele of food. The fre-
quent religlous feast days In Russia
restrict the use of meat and lead to n
Iarge consumption of vegetable ofl,
and the manufacture of sunflower oll
han conmequently grown to conslder

able dimenslons in that country. The
beat seeds ylold an oll that compares
favorably with olive oll for tabla pur

ponen.

Even the upper classea in Runssln, 1t
Is sald, eat the seods, the Jarger and
finer ones belng quite equal to most
nuta In respect to palatability and
wholesomeness. The stalks and dried
leaven are highly prized for fuel, be

monat the only nvallable substitute for
wood, An nere of sunflowers will
yiold many corda of good fusl,

The ail appears to have mores of the
general propertles of olive ofl than
has any other known vegetable ol
It takes about a bushel of soeds to

land, As the oll sells at about §1 »
gnllon the profit is large.

At one time putrified sunflower ofl
wan used qulte extenslvely to adulter
ate pure olive ofl. It Is of a pale yel

to some extent, but It In Inferior to
linseed ofl for use In palnt.

In addition to the ofl from the seeds
the wstalks when green and the oll
cake make excellent fodder. The fiber
of the stalks, which Is fine, sllky and

ing In soma parts of the emplre al |

make a gallon of ofl, and B0 bushels
of aoeds can be grown on one acre of | was chilled melon, which had been

MELONS ARE BETTER SERVED
WARM, BAY BOUTHERNERS,

Ascipea for Salad Dressings—8wee)
Wine and a S8mall Amount of
Fine Ligueurs Used—How to
Prepare Currants,

Frults are so cheap and so good
now that housekeepers should provide
them In one form or another for sach
moeal, Melonas are at thelr best, se
that it has become almost & mAatter of
| course to have them every day for one

menl or another

| Bouthernera deciare that people of
the north apoll watermeslons by too
much ehilling: that, llke strawberries,
they need the warmth of the sun In
| them; but the welght of opinjon still
seema to bhe on the side of the lce
box One of the most popular ways
| of werving watermelon is to split it In
|two lengtha, then with a large apoon
and a rotary “twiat of the wrist”
| seoop out the lusclous pink flosh In
coneahaped pleces, Arrange on a bed
| of green leaves or eracked lce und you
| will have a pleture for the aye, As
|woll as a dellght to the palats. COut
in this way, which gives no waste, one
| gooduizged melon will serve 15 or 20
| persons, according to the sige of the
melon and the appetite of the diners

At a recent luncheon the first course

propared in this wise: All the center
of the melon waa seooped out, reject
Ing the seeds, This was broken with
n sllver fork Into small pleces, then
put Into a freezer with the addition

lowlsls color and decldedly palatable | of half & pound of powdered sugar and
In & erude winte It is used by painters | the juice of a lemon. The freoser was
| packed Io salt and lee and turned

vlowly for 16 minutes until a muah
like conaistency was obtalned. This
melon frappe was served In glasses
with a teaspoonful of sherry added to
onch glase.

strong, alsc has valua, In China It In
woven Into beautiful fabrios, and it ln|
bellaved that by the use of proper ma.

Bead Lightning,

During a violent thunderstorm last
summer In northern Now York the In
habitanta of several townas were aur
prised to observe, several times In
succeanion, A short luminous streak
which appeared at a partioulsr point
in the cloude and remained visible
about two ssconds at o tme. "rhlnl
was an example of the rare phenom-
enon called bead lightning. ‘When
soont to advantage it resembles o
string of luminous bends hung In a
cloud, the beads belng somewhat ellip
tieal and the ends of thelr axes In the
lina of thelr discharge belng colored
red and purple reapectively. An neen
In New York the line was viewed
nearly ond on, and there was only »
wuggostion of color visible

Fought Mosquitoss With Fire Hose.'

OMecera of the Nritlsh freighter Mig
uel do Larrinags, 1o last night from
Bouth America, reported an unusual
and unpleasant exparience while thelr

No summer breakfast s complete
without frult, While most peopls pre
for It sorved au naturel, others with

ehinory it might be used most profit. | English predilections take more kind
ably In this country, |1y 1o jam or some of the many stewed
|ur steamed frulte

Others Aind a salad
of frult drossed with a fow apoonfuls
of sherry and sugar one of the best
appeticors at the begloning of the
menl, while still others, loth to give
up thelr cereals, take a comblnstion

| of frult and cereal

In serving frults au naturel arrange
them to ploase the eye as well as the
palate, Nothing Is prettler than
loaves for decoration.

No prettier fruit for breakfast can
be found than currante, red and white,
on the stem, Put a border of the
leavea about a pretty china or glass
dish, and plle the fruit on them. BHerve
with powdered sugar.

Oranges for bLreakfast are easiest
sorved cul In halves. They are de
lelous wmade in a compote with rice.
Take the pulp out as whols as possl
ble and drop into a rich bolling sirup,
leaving It In just long enough to heat
It through., Make a nest of rics, put
the orange and pulp In It and serve
with whipped cream.

Fruit salads are not nearly so well

vossel was at Calbarien, Cuba, where
ahe called to land dried beef on her |
way north. |

e veasel had hardly made fast
when decks, cabine and staterocoma
were Infested with blg mosquitoss. |

gotting out the big fire hoss and wet |

the mosguitoos soon returned, and
when the steamer salled nearly every |
man on board bore huge wells, the |
mark of the Ilosects. The thiokest |
clothing was uo protection.-—Dostoy
Ulobe,

A Revised Adage.
Liitlan Russell was talking at a
luncheonl In New York about a French
ACLrons,

snld Miss Russell *1 was disappoint
od when | saw her, She's rather ugly,
to tell the truth.™

Misg Hussoll smiled,

*“It's a case,” she sald, “that proves
the 'ruth of the adage—Handsowe is
us the photographer does”™

Dubaols, Pa.

The formation of the platean on
which Dubols ls bullt ta & matter of
great curiowmity
sible for IL
mwoen saw that sectlon, heavers bull
a huge dam I & well set valley., Yeoar
by year the stream washed rich mud

water was destroyed, 640 acres of
lund, st as » table top, were left. Oun
this stands Dubols —Altcona Tribune

Well Protected.

*1 think there s somebody down
salrs, George"”

“Well, what of 1t

“Can't you get up and do some
thing? Put your head out of the win
dow and call a polliceman.”

“Why should | do that, when | can
put my head over the back stalrs and
coll one? His pumber Is 7288, and
he's down there ln the kitehen spoon
ing with Mary, the cook.,"—Cleveland
Platn Dwaler

HE DIDN'T GIVE UP,

| knew & man who jJourneyesd once
Tpon & Pullman ear,

Sat In the smoker, told & Joke
And smoked & black clgwr;

And yawnasd a hundred (lmes or 8o,
And took a Uttie nap,

And sprawled himself this way and tha)
And wore & lUnen cap,

And bought three papers on the way,
And read some magesines,

And soraped acquaintance with a girl,
A “peach” still In her leens;

And 0 ‘most everything, 1 guess
A lonely chap will do

Whet traveling for hall & day,
Or o'en the whole day through,

Mo &4 "most everything, 1 say,
Hut one; Ly stralagoem

The wily porter falled to get
A quarter out of him.

Naturally Qualified.

*1 am afrald | baven't any idea of
the valus of woney,” sald the In
trospoctive youth.

“How do you sapect to get on In
iite

“] guess I'll have to study arohiteo
ture and draw plans for other peo

houses™

e

ting everything down thoroughly, but |’

“Her pleturea make her charming.” |

Into the dam, and when the body of |

known as they should be. The dress

ling of a frult salad for the gourmet is

usually of sweet wine, Wwith just o

| sunplolon of fine ligueurs, but for ord}

nary use other combinations are pref
esrable. Bweetenod whipped cream,

ng or mayonualse sre all used with |
rult,

Btuffed Tomate Salad.

Chop Nne one cuplul of cooked han.
ind season with salt, pepper, celery
wed and chopped onlon, Add halt
v cupful of bread crumbs and mix to
[ smooth pasto with Prench dresaing

| Stuft womato shells and serve on let. |
Watercrons |

ftuen  with mayonnalse

{salad & also good to look at and|

'goodar” o eat. Use the tender
vaves of the eresn. Lot them stand
{m cold water to make them erisp
wnd then wipe dry. Bprinkle over (hem

Iy teaspoonful of parsley and olivea |

| chopped Aue, Add a fow sllcos of sour
lapplea and pour over It the French
| freepsing which s made of one table

spoonful of vinegar, three tablespoon:
{fuls of ofl, onehalf teaspoonful of salt
!md one-quarter of s teaspoonful of
ipepper. The two Iatter Ingredlents
| sthould be mixed In slowly. To garnish

Fish Hint.

In order to dlspense with the dis
| igrecable odors when baking flah the
‘ollowing method s suggested; After
deaning and waahing the fsb thor
wighly, seanon well with salt and pep
wir and dredge it sparingly with flour,
imlh foside and out, and roll In man
| lla paper of three thicknesses. Fuld
wnd pin together securely the edges
of the paper fn order to prevent the
soape of the Julees, Hake In moder
e oven, but allow 15 minutes longer
han baking the same fish In a pan
IWhen ready to serve remove the pa
per to which the skin of the filsh will
save adhered and place the Ash wpon
& platter. In this way the fsh ls left
miley and delectable

Cocoanut Cream.

Boak one-half box of gelatine in one
wpful of milk until soft, then set In
wi water until dlasolved. Add one
wptul of granulated sugar, stir wotl
Hlesolved and strain, When cold and
ulte thick add one teaspoonful of va.
alla, two cupfuls of freshly grated
yoconnut and one pint of cream whip
20d to a solld froth, Btlr and mix
gontly until very thick, then turn into
wetted molds and set aside untll thor
sughly chilled snd fBrm.  The above
aroportions are sufclent for two good:
siged molds

Peas on Toast,

To prepare peas nicely for wervice
on toast Is one of the slmplest meth
ods of cooking them. Take a can of
peas and afer heating thom draln off
a little of the Mguor and season the
balance with batter, pepper and sall
Al the last moment before serving
add & Mitle rich cream, pour over thin
slices of buttered toast and eprinklc
lightly with paprika. This dbh W
quite a8 attractive as It s tasty sad

roveiuent. |

Fish Cooked In This 8tyle Dellclous—
Beats All Kinds of Old Time
Hashes and S8tews.

Boef en casserolo.—Take 2 pounds
of mkirt of beef and cut Into neat
ploces, Molt a small plece of hutter
in the onsserole and fry in It two fine
Iysllced onfons and one carrot snd
turnlp cut Into dice. Move the vege
tables to one side and lay the ploces
of meat In the butter and fry for a
few minutes on both sldes. Bprinkle
with salt and, If liked, add & Uttle
chopped parsley. Put the cover on
closely and place the casserole elther
on the stove or In the oven for about
!lllm hours. Bkim well before serv.
ng.
| Fish eooked en cassercle s dell
clous. Take as many Nilets of plalee,
haddock or whiting (In fact almost
any kind of fiah that is lked) as are
required. Beason with pepper and anlt
and spread each with some forcement.
Roll ench plece and place In the oag-
perols, which must be well-buttered
Add half a pint of fish stock (made
from the hones and trimmings), sprin.
kle with chopped parsley, cover close-
Iy and eook for about twenty minutes
Another method is to fry three tiny
onlona in the butter before putting the
fish into the ensserole. Then aprinkle
with flour, pour in the stock and let
{1t come to the toll. Draw the eas
sorole from the fire and let the flah
oook In the suuce for half an hour,

Thesa are the recipes for homely
eanrerole cooking. The addition of
few button mushrooms, some highly
sonnoned forcement ballp, oysters,
poas, ote., will tranaform & plain diah
Into one which may grace the table of
n king; and when once the art of eas-
serols eooking has been mastered, va-
rloties of favoring, ete, will sugmest
themsslves (o even the most ordinar
Iy Intelligenced “general” and the in.
mipld stews and hashes with which we
were wont to be regaled become, hap-
plly, things of the past

When Ironing starched olothes, If
the iron la dipped quickly Into cold wa.
ter onch time when taken from the
stove the starch will never stick and
the clothes Iron smooth and so quickly
you bhardly realize you're started be
fore you're done,

Powdered boracle acld sprinkled on
lace yoke or coliar, then lald away for
A day or two, then well shaken out,
will remove the soll.

Faaten firmiy at the center of back
tape or ribbon, which ls run through
heading In underwear. This keops
it from beling pulled half out or lost en-
trely In laundering

Linen pleces should never be put
through the wringer if you would
avold the lttle wrinkles that are so
hard to press out.  Small tucks will
iron  smoother and look better
lroned on the wrong side, If knit
woar, bath towels, etc, when taken
from the lines are amoothed with the
hands and put on the bara to alr, will
be ready to put away by the time
tha bars are needed, for the lroned
clothes, To avold the unsightly fold
0 often seen o top of A aleeve of

Some lemporary rellef was had by |lemon julce, fruit julce, Freneh dross starched shirt walsta, fold st the seam,

iron the upper, then the lower slde, not
letting the lron within an Inch or two
of the edge; then open tho sleeve, fold
with the unironed part in the center of
‘he sloave and press carefully.

Vennolse Pudding.

Five ounces bread crumbs, three
pnoes sultans ralains, three heaping
tablespoonfuls of sugar, three oggs,
one outce of almonds, erushed, two
| ouncen chopped eitron peel, one ounce
of lump sugar, ope cupful of milk, one
glasn of sherry, rind of ome lemon,
Pour the sherry over the bresd
erumbs and allow it to sosk for one
hour, covered; then add the sultanas,

sugar, lemon rind, almonds and peel |

Put the lump wsugar In an fron
saucepan with one tablespoonful of
water, put it on the fire until It takes
s dark coffee color; then add the milk,
allow It to boll slowly untll the sugar
Is dissolved. BPeat up the eggs and
[ndd them to the milk; straln this eus

Boavers are respon: |watercress a hard-bolled egy chopped |tard over the bread. Pour nto well
Long before the white |Ane and seattered over It la an im |bultered mold, cover with buuur»d“"““" ple ariat are Piesing and o

paper, and stoam for two hours, Serve
| with German ofE sauce,

For the sauce put lnto s basin one
skx, one tablespoonful of sugar, a

[quarter of & pint of sherry wine a

strip of lemon peel. FPluce the basin
aver & pan @f bolllng water, whisk
briskly for ten minutes, or untll the
sauce Iy quite a froth; take care It
foes not got too hot, or It will curdle
Rerve al anoce.

Dellclous Dessert.

Cut even slices of bread oot less
han one day old, butier and stack
three or four high. Heat frult julee
eft from canned frult or melt & glass
o Jelly, adding encough water to cover
the bread which has been placed In a
flah deep enough that the Hould can
sover the bread Have the liquid hot
ind lot it stand on bread untll thor
sughly souked and then sllowed to
get cold. Turn bread out on plate and
slee ke layer loe cromin.  Berve with
slain or whipped eream. When oun
alng fruit it s & good plan to put any
wurplus julce In pint cans for this pur
MoHe,

Pea Timbales.

These are ilndeed novel and ex-
{tremely dellolous. Cook a can of peas
antil they are tender; thenm mash
|them through & colander and beat the
pulp to & paste. To this add two well
beaten eggs, two tablespoonfuls of
melted butter, and just enough white
aufon Julee, paprika, white pepper and
salt to season aoceptably,. When thor
oughly mixed place in buttered tm
hale molds and bake untll done

“aqy L0 urebare for & luucheon course

.

MACAROON DESSERT

DELICIOUS LITTLE CAKF I8 USED
IN VARIOUS WAYS,

Pounded Crumbas Most Delightful Ad
dition te Many French Desserts—
Deliclous Recipe for Pudding—

Numerous Other Ways Given.

A macaroon, plaln and unadorned, is
such a dellclous little eake that many
housewives will conalder It useless Ia
bor to elaborate It further. Neverthe
lenn, It nerves as a foundation for or
an addition to many dishes whieh
seem  particularly appropriate for
summer dinners,

In the hands of the up-to-date con
fectioner the macarcon haa Dbeen
dressed up beyond recognition, Some
of these lttle eakes are flavored with
chocolate and almond and decorated
on top with cltron. Others are fa
vored with almonds only and fAlled
with a combination of candied frults.
Htlll others have pink and white bon
bons embedded in them or are decor
ated on top with a crown of yellow
and white frosting, often In [aocy
shape. Bometlmes, too, macarvons
are pressod togther, with fancy col
orod lelngs between them.

Pounded macaroon crumba are »
moat delightful addition to & great
many French deaserts, elther sprink:
led over the top or umed as a thick:
ening instead of bread-crumba. With
their eriep, almond flavor they are a
distinet addition to & deasert. DHa
varian croams, lce cold custard and
many lee ecream dishes may be lm-
proved by a sprinkling of pounded
macaroons, while the popular loe
crenm croguette Is made by rolling
eroquette shaped moulds of les crenm
In powdered macaroon crumbs until
they are thoroughly coated and are
exact reproduction of real croguetios,

Here s a deliclous macaroon dos
sort: Whip hall a cupful of cream

RAISING HIGH GRADE SEEDS

Crops of Sweet Corn, Garden Peas and
Beans of Good Quality Always
In Demand.

There 1a profit In ralsing high grads
seed. Beed crops of sweel corn, gar
den peas and beana of good quality
are In  overincrensing demand, and
the Luantity needed yoarly has become
#o large that the seedman s obliged
to linve tne major portion of his stock
grown for him by others.

Within the past few years there has
been an enormous incrense in the
quantity of seeds produced for com.
mereclal purposes. This bhas been due
in large measurs to the development
of need growing and bandling as &
business. There are now hearly one
thousand seed firms dolng businesa in
the Unlted States, One of the largoest

of these uses balldings with an nggre
gate floor space of more than 16 acres
This space Is much larger than was
ocoupled by the entire seed trade of
the country only ffty years ago. The
quality also has vastly improved,

One of the most encouraging de
velopments fn the growing of garden
vegotables ls the Increasing recognl- |
tlon of the practieal Importance of
using pure and uniform stocks of seed
whose varletal characteristica -dapt
them to distinet loeal conditions and
market requirements. Another con-
sideration Is the fact that the growing
of meed crops of these vegetibles can
be undertaken without any radleal
change In farm equipment. These
conditions make this Industry well
worth the attentlon of farmers who
are located where soll and climatie
conditions are favorable for the best
development of such seeds.

Howaover, the ralaing of these vegoe
tablea for weed cropa Is not  recom-
mended for all eclrcumstances, even
when soll and climate are sultable
The farmer who contemplates under
taking seed crop farming will do weil
to consider thoroughly the many ele
ments which enter Into profits, Seeds-
men are often able to place contracts

il sl and sweeton with three lovel
tenapoonfuls of powdered sugar. Fla|
vor with a litile vanilia and stir In six|
macaroons that have been broken Into
|mmall pleces—not powdered. This
will serve threo persous. Plle it joto
three aherbet glassesn and decorate
|each with three or four candled ch.r-|
!riu |
‘ For another macaroon desnert take
[balf & dosen macaroons in jaut barely
enough cold milk to cover them. Pre
pare & plot of corn starch custard in
a double boller und add the soaked
macaroons to it 8tir It well to In
sure smoothness and remove from the
fire. Bprinkle the boltom of a pretty
dish with half & cupful of sugar. Pour
the custard pudding into it and sprin
kle another scant half cupful of sugar
over the dessert Peel three large
ripe and fnely favored peaches and
allee them over all while the pudding
In atill hot. Other summer frults may
be used, but the peaches seem to be
the best. Properly made this s a de-
llelous and refreshing sweet. It should
be thoroughly chilled in the refriger
ator before serving.

FOR THE VEGETARIAN.

Dessert.—A pretty desert for a vex-
siarian dinner may be made in the
following manner: Cook rice In water
without stirring and form it in circles
g fruit plate. Wil in the center with
| freah strawberries and pour over all a
| ladleful of pineapple Julce which has
boen sweatensd. Berve very oold

Diged Deeta —To thres-fourths ecup
tul of ocooked diced beots take one-
tourth cupful of bread crumbs. PFlace
thess In alternate layers in & baking
[dish, arrenging the crumbs on top.
Then pour over them one-half cuplul
of bot milk, 10 which has been added
otie tablespoonuful of butter, obe tlea
spoonful of salt and oneelghth tea
spoonful of pepper. Hake 20 or W
minutes.

Vegetarian Plo.—Take any one of the
fBaked, ready cooked breakinst (ovods
and mix with about half the quantity
of rich oream to form a wolst paste
With this llne n well greased ple
plate, molding 1t rround the edges as
you would ple erust. FPour In a il
ling of custard, coconnut, cream, lemon,
ar apple, and bake as an ordinary nie
While the filling 18 cooking the cersul
will bake out dry and crisp, becom-
ing Orm enough. to hold the ple when
out. The lndigestible qualitios of an

dollclous lght pastry is the result. A
'morln‘u- should b» placed ou wp In
*toad of & crust

Peas With Potatoes.

Those who have never tried cook-
ing peasa with potatoos have a treat
in store. When the canned peas are
used, the potatoes also must have
been previously cooked. To each can
of peas allow three or four bolled po-
tatoss, according to size. Cut them
futo small cubes and put them on to
cook with the peas, seasonlng liber
ally with butter, salt and pepper. Bim-
mer the mixture slowly until the fia
vors have had time to blend nloely;
then thicken by adding white sauce,
or white stock to which a sufclent
quantity of Sour has been added,

Lemon Bread Pudding.

One pint of bread crumba wet with
2 cups bolling water, Let stand a
little while, Add i4 cup sugar, grated
rind of 1 lemon, pleos butter, salt and
beaten yolks of 2 cggs. Bake rather
slowly. When cold frost with frosting
made of 2 beaten oggs (whites), YW

| superfiuous ones must be thinned out

for growlng seeds at very low pricos—
even lower than that st which graln
of these same specles ean be sold on
the market. Buch a condition might
be due to any of severnl causes, but
usually rests on an oversupply or a
demand for an Inferfor product,

HOW TO GROW BLACKBERRIES

Most Important Factor for Succesa Is
Molst 8oll te Carry Plant
Through Season.

My W. MANBON,)

The most tmportant thing In grow-

COURTSHIP OF A DEAF MAN

Wonders Why Mabel Lowered Gas—
Whether to Encourage or Stop
His Fingered Proposal,

The Deaf Times prints a story o
two men who were seen talking on
thelr hands on the top of an omnibus,
Thelr conversntion ran thus:

"1 want your ndvice.”

“I ahall be bappy to oblige you*

"Well, you know, I'm in love with
Mabel, At last | made up my mind
to propose to her. Last night | made
the attempt™

"And she refused you?

“That Is what | am coming to. I
don't know whether she did or not.
You see, | was somewhat embar
rassed, and the words scomed to stiok
on my hande. And there she sat, ns
demure as a dove, Mnally my fingers
stuck together, and 1 could not say a
word. Then Mabel got up and lowered
the gas.”

"Well ™

“Well, what 1s bothering me ia this.
why did Mabel lower the gas—to ene
cournge me and relleve my embarrass
ment, or 90 that she could not see the
talk and so stop my proposal 1

Unanswerable,

Ethel had been visiting at & nelgh
bor's.

“l hope you didn't take a second
pleco of cake, Ethel?™ sald her mother,

“Yes, | did, mother,” replled the
child. “You told meo never to contra
dict and the lady sald 'l know you'll
have another piece of cake;’ wo what
could I say 7™ —Yonkers Statosman.

His Eye for Business,
Anhley—1 msoo that Lawyer Black
will necept no cllent who s Dot »
merchant tallor,

ing blackberries successfully 1s =a
molst soll, not one In which vucrl
will stand, but one rich enough In
bumus to hold suMclent molsture to |
enrry the plant through the growing
SERBON.

1 find that the best results will be
obtained If the blackberry bushes are
planted tu the fall, in October or No-
vember, setting the smaller growing
kinds 4x7 foot apart and the larger
varietles 6x8 feet apart

Therough cultivation throughout the
sonson will help In & material degree
to he.d the molsture necessary to per-
fect a good crop.

The soll should be cultivated wvery
shallow, so as not to disturb the roots
of the planis, HBreaking the roois
starts & large Bpumber of suckers
which Bave to be ecut out and de
stroyed,

Hlackberries, ke doewberrios and
raapberries, bear but one erop on the
cane. That ls, canes which spring up
ohs yoar, bear the next year,

From three to six cancs are suf-
ficlent to be kept In each hill, The

as soon as they start from the ground,

The old canes should be out off
soon after frulting and burned,

The new shoots must be pluched
back at the helght of two or three
tect If the plants are to support them-
pelves,

If they are to be fastened to wires,
the canes may be allowed to grow
through the season and be eut back
when tled to the wires in the winter

or early spring

Harvesting Onion Crop.

Farly In Seplomber when the tops
begin to dle the onlons can be pulled
and lald in wind-rows. The most satis-
factory method is to straddle one row
and pull three at a time, laying the
three rows into one, with the bottoms
all the,same way, After they have
thoroughly dried the tops can be eanily
removed either by breaking off by
hand or by using a small keife or patr
of shoop shears. Toppy 40 bushels a
day s & little better than an average
boy can do This completes the opera-
tlon of growing. and the next thing to
think of is selling, which will not be
A eult unless too many onlon paiches
are started ln‘lhn same pelghborhood

Gasoline Engine Makes a Hit
The little gasoline pumping engine
ts wakiog & hit with the stock farm-
ers during these bhot, windleus days.
Pumping water by hand Is relegated
to the past, when farming was all
work and no play,

Grain for Chickens,
Toward the close of the molting sew
son the chickens should have good
fresh feeds of wheat or oats te supply
material for maturing the new crop
of feathers. It does not pay to starve
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Beymour-—Isn't that a rather strange
procedure?

Ashley—Not In reality, Black claims
he gets the most business from mer
chant tallors because they have new
wuits to try every day.

The Usual Way.

“Oladys has Jlited young Jorkine,
yet when they were first engaged she
used to say he was the star of her ex-
Istence. ™

“Does he oarry a plstol ™

*1 don't know, Why™

“Rocause If he does Gladys had bet.
ter look out that he doesn't prove to
be & shooting star.”

WILL HE DO IT?

Private Muldoon—1 was absent this
mornin' at rolleall,

Bergeant Doolan—Well, me man,
nixt tolme youre abaing at rollecail be
sure and say you're abslnt whin you
hear your name called.

Handlcapped.

“Yes,” sald the man from St. Louls,
*1 am very fond of green peas, but I
can't eat them ™

“Why not™ gquerted the Chicago
man who was dining at the same
table.

“Because,” explained the other, *I
can't keep 'em on my kalfe.”

“Come Across.”

“Do these Englishmen understand
Amerioan slang!™

“Somo of themm do, Whyt™

“My daughter ls to be married In
London and the duke has just cabled
me to come across”

"Well ™

“Does he want me or my wad ™

NOT YET, BUT SOON.

The friends who late

Bo daintiles
Are kissing good-tiys
To the fuam,
And packing all
Thetr trunks for home;
They'll 1ell of
Lovely times they've had,
Of fish they caught,
And of how glad
They were when night
Came with the moan,
And they could sit
Outdoors and apoun
Beslde the ever
Bpoony sea
Apd they'll balleve
All this they tell—
After thelr sheater
Bltes ary well

Presence of Mind.
He—Our love Is opposed and we

are destined to be unhappy all our
lives, Let's commit suicide and dle

together,

Bhe—All right, darling. 1 coulda't
lUve without you.
He—How ghall we do It?
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Bhe—Don't you think loe cresm
ptomaines would be about the guigh:

(oet wag?



